Milk Desserts by unknown
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Baked Custard 
<Makes 4 custard cups) 
I N(i REDIENTS 
2 eggs 
2 tbsp. sugar 
• H tsp. salt 
-
1''=• cups milk <use approximately 1 cup water and 1/2 cup 
skim milk powder> 
1 2 tsp. vanilla 
Mfe~TIIOD 
1. Heat milk in top of double boiler. 
2. Beat eggs slightly, add sugar and salt. 
3. Add warm milk gradually to egg mixture and stir well. 
4. Add vanilla. 
5. Pour the mixture through a strainP.r to remove any 
stringy bits of egg white. 
6. Pour the mixture into 4 custard cups which have been 
set in a cake pan. 
7. Pour boiling water in the cake pan and oven poach the 
custard in a slow oven, 325 degrees F. for about 30 
minutes. 
8. The custard is cooked when a silver knife, inserted in 
the custard, comes out clean. 
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Tapioca Cream 
<Serves 6) 
INGREDIENTS 
l ~~2 tbsp. granulated tapioca 
2 cups milk <use approximately 11;2 cups water and 21a cup 
skim milk powder) 
113 cup sugar 
2 eggs 
14 tsp. salt 
1 tsp. vanilla 
METHOD 
1. Add the tapioca to the milk and cook in a double boiler 
until the tapioca is clear . 
. 2. Add the sugar and salt to the egg yolks and mix well. 
3. Pour the hot tapioca and milk mixture slowly over the 
egg mixture stirring constantly. 
4. Return to the double boiler and cook until it thickens 
. slightly. It will be similar to custard sauce, so do not 
cook too long, otherwise it will curdle. 
5. Remove from the heat immediately and add the hot 
mixture to stiffly beaten egg whites. Fold egg whites in 
carefully. Add vanilla. 
6. Tapioca cream may be served hot or cold. This pudding 
will not be thick. It will be very thin when cooked but it 
will thicken slightly when it cools. 
7. Tapioca cream may be served plain or it may be 
combined with fruit such as apple sauce, prunes, par-
tridgeberry sauce etc. 
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Rice Custard Pudding 
< Mak~s 9 custard cups) 
INGREDIENTS 
1112 cups cooked rice 
3113 cups milk <use 21J2 cups water and 1 cup skim milk 
powder) 
2 tbsp. butter or margarine 
3 eggs 
Pinch of salt 
11a cup sugar 
llf2 tsp. vanilla 
112 cup raisins 
Nutmeg 
METHOD 
1. Boil and drain rice according to package directions. 
Measure 1112 cupfuls. 
2. Heat milk and ~utter or margarine in top of double 
boiler. 
3. Beat eggs and add salt and sugar. 
4. Slowly stir milk into egg mixture. Strain custard 
mixture. 
5. Add rice, raisins and vanilla to milk and egg mixture. 
6. Divide mixture into 9 custard cups and sprinkle each 
one generously with nutmeg. · 
7. Place custard cups in a pan which has been set on rack 
• 10 oven. 
8. Pour boiling water into the pan until a depth of 1 inch or 
so is reached. 
9. Bake in a slow oven, 325 degrees F. for 30 to 40 
minutes .. 
10. If this custard is baked in a large pudding dish, the time 
for baking will be approximately twice as long. However 
it must be oven-poached too, that is, set in a pan with 
boiling water in it. 
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Custard Sauce 
<Makes a bout 2 cups> 
INGREDIENTS 
llt2 cups milk <use approximately 11;4 cups water and ~·2 cup 
skim milk powder) 
1
·4 tsp. salt 
3 egg yolks <or 1 egg and 1 egg yolk> 
4 tbsp. sugar 
•2 tsp. vanilla 
METHOD 
1. Scald milk and salt in the top of a double boiler. 
2. Beat eggs and add sugar to them. 
3. Stir hot milk into beaten eggs slowly. 
4. Strain and return to double boiler. Continue stirrin-g 
constantly over hot, not boiling water, until mixture 
coats the spoon. 
5. Remove from double boiler at once and pour into a cold 
bowl. If the custard sauce is cooked too long or over too 
high heat, it will curdle. If it should curdle, beating with· 
an egg beater will help to correct it. 
6. Add vanilla. 
7. Chill. Serve on fruit, jelly, fruit whips, fruit .trifl.e, etc. 
Spanish Cream 
INGREDIENTS 
1 tbsp. gelatine 
3 cups milk (use skim milk powder) 
3 eggs (separated) 
~~2 cup sugar 
1/s tsp. salt 
1 tsp. vanilla 
METHOD 
1. Soak gelatine in 1/4 cup cold milk. 
2. Make a custard sauce. Heat milk in top of double boiler 
and follow procedure for making custard sauce by using 
the egg yolks, salt and sugar. 
3. Remove from heat and add flavouring. 
4. Add softened gela jne to mixture and stir until 
dissolved. 
5. Fold in the stiffly beaten egg whites. 
6. Pour mixture into cold wet molds to set. 
5 
Lemon Souffle 
<Makes 6 custard cups) 
INGREDIENTS 
4 tbsp. sugar 
2 tbsp. flour 
1 tbsp. margarine or butter 
2 eggs 
juice of 1 lemon 
213 cup skim milk powder 
1~14 cups water 
rind of 1 lemon 
METHOD 
1. Cream margarine, sugar and flour together. 
2.. Add egg yolks and mix well. 
3. Add grated lemon rind and juice of llemon. 
4. l\1ix ski.m milk powder and water and then add to sugar 
and egg mixture and blend well ~ 
5. Fold in stiffly beaten egg whites. 
6. Pour mixture into 6 custard cups which have been set in 
a large cake pan. 
7. Pour boiling water in the cake pan and oven poach the 
puddings in a slow oven, 325 degrees F. for 40 minutes. 
8. This dessert forms a cake-like layer on the top and a 
sauce on the bottom. 
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Strawberry Whip 
<Makes 8 custard cups) 
INGREDIENTS 
1 package < 15 oz.) frozen sliced strawberries 
2 tbsp. lemon juice 
~,.2 cup cold water 
213 cup skim milk powder 
few grains of salt 
1 .:~ cup sugar 
METHOD 
1. Thaw strawberries, then let drain for 10 minutes 
reserving syrup. 
2. Measure water and 1 tablespoon lemon juice into a deep 
mixing bowl. 
3. Add skim milk powder and salt and blend well. 
4. Beat with an egg beater or an electric mixer (medium 
high speed) until mixture stands in firm peaks- about 5 
minutes. 
5. Gradually beat in sugar and strawberry syrup. 
6. Combine drained strawber-ries with 1 tablespoon lemon 
juice, then fold into mixture. 
7. This dessert should be prepared shortly before serving as 
the syrup separates to the bottom if it is allowed to 
· stand. 
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Gt·apefi·uit-Lime Dessert 
<Makes 8 custard cups> 
IS(iltEDIENTS 
1 ( 15 oz.) can grapefruit sections 
1 < 3 oz.) package lime jell:y, powder 
113 cup sugar 
3 tsp. lemon juice 
~~~ cups ( '1 large can) evaporated milk 
METHOD 
1. Drain grapefruit well, reserving syrup. 
2. Add sufficient water to syrup to bring measure up to 1114 
cups.-
3. Place syrup and \\'ater in saucepan and bring to the boil. 
4. Combine jelly po\\'der and sugar. 
5. Add hot liquid to jelly powder mixture and stir until 
dissolved. 
6. Add lemon juice and chill until softly set and having the 
consistency of egg white . 
7. Chill the evaporated milk in freezer tray until ice 
crystals begin to form around edge. 
8. Pour milk into a chilled bowl. Using an electric mixer or 
rotary beater, whip milk until it will form soft peaks. 
9. Fold the whipped milk into the jelly mixture. Add and 
fold in grapefruit sections. 
10. Place dessert in indi,ridual serving dishes and chill 
tl1oroughly. 
. 11. Makes 8 servings. 
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Pumpkin Custard 
(Makes 6 custard cups> 
INGREDIENTS 
2 cups scalded milk <use skim milk powder) 
2 eggs, beaten 
1 cup tinned pumpkin 
4 tbsp. brown sugar 
' 
1 tbsp. corn starch 
1 
-1 tsp. salt 
1 tsp. cinnamon 
METIIOD 
1. To the beaten eggs, add the pumpkin, brown sugar, corn 
starch, cinnamon and salt. 
2. Mix well. 
3. Add the hot milk and mix well. 
4. Pour into custard cups which have been set in a cake 
pan. 
5. Pour boiling water in the cake pan and oven poach the 
custard, in a moderate oven, 350 degrees F. for one hour. 
6. The pumpkin custard is cooked when a silver knife 
inserted in the middle of the pudding comes out clean. 
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l\'locha Bavarian 
<Makes 9 custard cups> 
INGREDIENTS 
1 envelope gelatine (1 tbsp.) 
1
·4 cup cold water 
1 pkg. (4 oz.) chocolate pudding and pie filling 
2 tbsJT. instant coffee 
1 cup skim milk powder 
2 cups cold water 
1 tbsp. lemon juice 
1
·2 cup cold water 
21a cup skim milk powder 
dash of salt 
1i~ cup sugar 
~.14 tsp. vanilla 
1\I.ETHOD 
1. Soak gelatine in the Y4 cup coldwater for 5 minutes. 
2. Mix chocolate pudding, instant coffee and 1 cup skim 
milk powder. 
3. Gradually add the 2 cups cold water and cook in top of 
double boiler, stirring .constantly, until thickened. 
4. Add softened gelatine and stir until melted. 
5. Chill until beginning to set. 
6. Combine lemon juice, 1/ 2 cup coldwater, 2.ta cup skim milk 
powder and salt. Beat with electric or rotary beater until 
mixture stands in firm peaks, about 5 minutes. 
7. Gradually beat in ~·4 cup sugar and vanilla to whipped 
mixture. 
8. Fold both mixtures together. 
9. Place in individual custard cups and chill until set, 
about 3 hours. 
1.0 
Pineapple Bavarian 
INGREDIENTS 
1 tbsp. plain gelatine 
~·'2 cup pineapple j.uice 
.~~ cup sugar 
1 tbsp. lemon juice 
118 tsp. salt 
1 < 19 oz.) tin crushed pineapple, drained 
1 cup tinned evaporated milk 
l\1E1'HOD 
1. Soften the gelatine in 1/4 cup pineapple juice in the top of 
the double boiler for about 5 minutes. 
2. Place over boiling water and stir until gelatine is 
dissolved. 
3. Add lemon juice, salt, sugar, pineapple and remaining 
pineapple juice, and stir until sugar is dissolved. 
4. Chill until mixture begins to thicken. 
5. Chill evaporated milk and whip until stiff. 
6. Fold in whipped evaporated milk to pineapple mixture. 
7. Pour into individual molds or one large mold< Chill until 
fii .. m. 
NOTE: Whipped milk powder topping may be used in place 
of the whipped evaporated milk. Use 21a cup skim milk 
powder, 1/2 cup water and 1 tbsp.lemon juice. 
11 
Peanut Butter Crunch Pudding 
INGREDIENTS 
I package vanilla pudding and pie filling 
2 cups milk (use skim milk powder) 
1114 cups graham wafer crumbs <about 20 wafers) 
1~4 cup sugar 
1/4 cup smooth peanut butter 
3 tbsp. butter or margarine 
METHOD 
1. Combine pudding mix and milk in saucepan. 
2 .. Cook and stir over medium heat until mixture comes to 
a full boil. 
3. Remove from heat. Let cool to room temperature. 
4. Combine graham wafer crumbs, sugar, peanut butter 
and butter or margarine. 
5. Mix thoroughly. 
6. Spread 3/4 cup crumb mixture in an 8 x 8 inch cake pan. 
7. Cover with 1 cup of the pudding. 
8. Then add another layer of % cup crumb mixture. 
9. Cover with remainder of the pudding. 
10. Sprinkle the top with remaining crumb mixture and 
chill. 
11. Makes 9 servings. 
12. This pudding may be made the day before being served. 
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Corn Flakes Pudding 
INGREDIENTS 
2 eggs 
1
..'2 cup molasses 
1
.:4 cup sugar 
<Makes 9 custard cups) 
1 tbsp. melted butter or margarine 
1
..-2 tsp. cinnamon 
~-'4 tsp. salt 
1~:4 tsp. cloves 
3 cups milk <use skim milk powder) 
4 cups corn flakes <coarsely crushed) 
M~t:THOD 
1. To slightly beaten eggs, add molasses, sugar, butter or 
margarine, cinnamon, salt and cloves. 
2. Mix well. 
3. Add milk and corn flakes crumbs. Mix. · 
4. Pour mixture into custard cups. 
5. Place custard cups in a shallow cake pan and pour hot 
water into pan till 1 inch deep. 
6. Oven poach in a moderate oven, 350 degrees F. for about 
40 minutes or till knife· inserted in centre comes out 
clean. 
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Apricot Whip Tapioca 
( Makes 7 custard cups) 
INGREDIENTS 
2 cups milk 
3 tbsp. quick cookin~ tapioca 
2 eggs 
1/s tsp. salt 
2 tbsp. sugar 
~/2 cup apricot puree 
2 tbsp. sugar 
~~~ tsp. nutmeg 
METHOD 
1. Place milk and tapioca i top of double boiler and cook 
until tapioca is clear. 
2. Add 2 tbsp. sugar and salt to egg yolks and mix well. 
~ 
3. Gradually add hot milk mixture to egg yolks. 
4. Mix and -return to double boiler. Stir constantly until 
mixture coats the spoon. 
5. Pour immediately into a cold b9wl and let stand to cool 
about. 15-20 mir.utes. 
6~ Then beat egg whites until foamy. 
7. Add 2 tbsp. sugar and continue beating with egg beater 
ntil meringue stands in soft peaks. 
8. To make apricot puree, put cooked dried or canned 
apricots through a sieve. 1 tin of apricot puree baby food 
may be used in this recipe. 
9. Add apricot puree ~and nubneg to meringue and con-
tinue beating until well blended. 
10. Pour a small amount of the tapioca mixture gradually 
in to meringue, blending well. Then fold in remaining 
tapioca mixture. Chill. 
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